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2009 was an outstanding vintage - warm, sunny and dry 
with a long and constant growing season. All grapes at 
Elephant Hill are hand-picked and hand-sorted, this wine 
comes from 11 separate hand picks from our coastal Te 
Awanga vineyard. There were four separate ferments 
with 20% of one ferment including whole clusters which 
brings out the savoury character in the wine. The three 
other ferments were de-stemmed and fermented with 
the addition of 1.5% viognier also in whole clusters. The 
warm fermentation took 14 to 18 days in traditional 
open-top wooden cuves before being drained and 
basket pressed very gently. The wine was allowed 
to settle for 24 hours before being put to French 
Burgundian oak for 20 months. Malolactic 
fermentation took place in barrel in the spring 
when temperatures began to warm up. There was 
no fining or cold stabilisation before filtering and 
bottling. The wine has been purposefully released 
3 years after vintage to allow complexity and 
depth to develop with age.

The wine is elegant and balanced with excellent 
depth and complexity and a very long finish. 
Plums, black cherries, sichuan pepper, olive 
tapenade and bay leaf blend well with a real 
savoury character. There is a tension and focus 
from the acidity being just right and a structure 
that shows firm, ripe tannins.

*Gold Medal and Critics Choice at  
the Sommelier Wine Awards 2012 in the UK.

2009 Elephant Hill Airavata Syrah 
Wine Analysis

Alcohol Content (%v/v) 13.6

T.A. (g/L) 5.6

pH 

Residual Sugar (g/L) Dry

Critics’ Choice awards were 
made to Gold List wines in a 
variety of prices and styles 

which had truly inspired 
our judges throughout the 

competition.” SWA


